
F O O D . M E N U



LET’S START
SOPA

Azteca
Fried Tortilla soup served with Chile pasilla, white cheese and avocado fan

JD 3.50

Mariscada
Medley of seafood melts in guajillo chili, lime and coriander

JD 4.50

ENSALADAS
Salmon Avocado

Fresh salmon, crab, avocado and cucumber tossed in spicy Cinco dressing
JD 6.50

Southwest Cesar Salad
Chipotle Cesar dressing, Tortilla Strips, avocado and anchovies

JD 5.50

Add shrimps JD 3.00
Or chicken JD 2.00

Fiesta Mexicana
Fresh orange, carrots, strawberries, lettuce, fruit pearls and pomegranate topped with "miguelito" lemon Dressing

JD 6.50

STARTER 
Taquito de Atun

Marinated fresh tuna, cactus, Chile seeds, green apple, passion fruit and tajin spices 
JD 5.50

Buñuelos con chilorio
Crunchy dough, stu�ed meat infused with orange juice & pasilla chile sauce   

JD 5.50

BITES
Tostadas de tinga

Crunchy corn tortilla, with chipotle chicken and onion accompanied by sour cream and lettuce
JD 4.50

Mini sopes de pato
Soft tortilla topping with beans, duck with Sumac onion, lettuce, cream and toasted Chile seeds

JD 5.50



Taquitos Dorados de Pollo
Fried taquitos, stu�ed with chicken with avocado, cream and ranchera sauce

4.50

Alitas de pollo
Chicken wings served with bittersweet sauce or 5 Alarms

JD 4.50

Chilitos rellenos
Chili poppers stu�ed with cream cheese and nuts

JD 4.50

LET’S CONTINUE 
CLASSIC MEXICAN CUISINE

Enchiladas de mole con pollo:
Corn tortillas stu�ed with chicken dipped in mole sauce

JD 9.50

Tacos Trilogy
Three pieces of tacos with chicken, beef , seafood, pomme frites withe tru�e oil,

morita chile and caramelized onions
JD 9.50 

Pargo a la vainilla
Red snapper served with guacamole, pistachios, vegetables and vanilla sauce

JD 12.50

Mole con pollo
Chicken mole, steamed white rice, mushrooms & crunchy parmesan

JD 10.50

Quesadillas de Pollo, o Carne
Homemade quesadilla stu�ed either with chicken or meat, avocado, lettuce, 

sour cream and pico de gallo  
JD 4.50

MODERN MEXICAN CUISINE
BY CHEF ALVARO MUÑOZ

Salmon en salsa blanca
Salmon in white sauce with achiote, pineapple pico, asparagus and carrots

JD 15.50

Sincronizada (Quesadillas)
Flour tortilla stu�ed either with chicken or meat, avocado, lettuce, sour cream and pico de gallo  

JD 10

Kuro Torta
Mexican black bread stu�ed with breaded chicken, tomatoes, lettuce, jalapeno, ranchera sauce & black cheese 

JD 9.30



LET’S START
SOPA

Azteca
Fried Tortilla soup served with Chile pasilla, white cheese and avocado fan

JD 3.50

Mariscada
Medley of seafood melts in guajillo chili, lime and coriander

JD 4.50

ENSALADAS
Salmon Avocado

Fresh salmon, crab, avocado and cucumber tossed in spicy Cinco dressing
JD 6.50

Southwest Cesar Salad
Chipotle Cesar dressing, Tortilla Strips, avocado and anchovies

JD 5.50

Add shrimps JD 3.00
Or chicken JD 2.00

Fiesta Mexicana
Fresh orange, carrots, strawberries, lettuce, fruit pearls and pomegranate topped with "miguelito" lemon Dressing

JD 6.50

STARTER 
Taquito de Atun

Marinated fresh tuna, cactus, Chile seeds, green apple, passion fruit and tajin spices 
JD 5.50

Buñuelos con chilorio
Crunchy dough, stu�ed meat infused with orange juice & pasilla chile sauce   

JD 5.50

BITES
Tostadas de tinga

Crunchy corn tortilla, with chipotle chicken and onion accompanied by sour cream and lettuce
JD 4.50

Mini sopes de pato
Soft tortilla topping with beans, duck with Sumac onion, lettuce, cream and toasted Chile seeds

JD 5.50

Brisket Tacos
Three pieces of tacos with beef, guacamole 

 sauce cheese and pico de gallo
JD 12.50  

Camaron Jumbo
Marinated grilled prawns served with Mexican rice topped with parmesan & chili 

JD 22.50

TEX/MEX
Chilli con carne

Combination of meat beans and spices northern style of Mexico
JD 5.50

Fajitas
Chicken or beef or sea food with bell pepper, onion and �our tortilla

JD 12.50

Nachos
Corn chips with cheddar cheese and beans,

 Topped with chicken or beef or vegies 
JD 7.50

Burritos
Flour tortillas stu�ed with chicken or meat or sea food

JD 8.50

Chimichanga
Served at your choice of Beef, chicken, Shrimps

JD 8.50

Cinco burger
Made of top Angus chilled beef, tomato, mayo, pickles served with cheese sauce 

JD 10.00

FROM THE STOVE
Super prime rib eye 
marinated in olive oil and thyme

JD 22.50

Baby Veal Fillet 
marinated with Mediterranean herbs 

JD 16.50

Lamb chops
 infused with garlic, onion and rosemary

JD 22.50

Angus Beef brisket 
Slow cooked beef brisket smoked with Oak & herbs

JD 18.50

All our grill items will be served with grilled tomatoes, mushroom, garlic and
sauce at your choice, BBQ, peppercorn, mushroom 



TO COMPLETE YOUR MENU
Steamed seasonal vegetable with olive oil

Mexican rice cooked with tomato and cumin
Potatoes fries seasoning with chili �akes

 
Baked potatoes 

JD 3.50

GUILTY PLEASURES
Tamarindo sorbet 

with sour/sweet powder
4.50

Co�ee �an
Classic co�ee �an with caramel 

JD 3.50

Avocado mousse
 sweet caramel, honey syrup pistachio

JD 3.50

Traditional Churros 
served with chocolate & cinnamon sugar   

JD 3.50

International cheese platter 
JD 8.00


